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kept the blood sugar concentration within normal limits, and gly-
cosuria was infrequent. Boyd and Drain point out that when diabetes
is well under control the diabetic child may be regarded as essentially
a normal individual. Insulin administration is regarded as having no
effect other than the maintenance of normal sugar metabolism. If
these premises are granted the only factor in the arrest of caries is
the character of the diet. The diet was adequate in all respects for
the normal development of the child. It provided an abundance of
dairy products, fruits, and vegetables, and was supplemented with
cod liver oil. The provision of an adequate supply of mineral salts
and vitamins was assured. They suggest that the preponderantly basic
ash content of the diet was of significance. The management of these
children differed from that of normal children in that the diabetic
child was not allowed to use his appetite as an index to his food needs,
his menus being determined by the choice of foods offered him.
Their conclusion that these diabetic children ate regularly a diet more
in accordance with the needs of a normal child than the average
child receives, seems justified. They conclude that dental caries is the
sequel to recent dietary inadequacies, such as may be associated with
the usual food intake of the average child.
Boyd, Drain and Nelson ('29) recommend the following basic
formula for the diet of normal children in the control of dental caries:
Daily Intake
One quart of milk                               One portion (H cup) leafy vegetables
One serving of meat or fish                     (spinach, chard, greens, cabbage, etc.)
One orange or tomato                         One portion (}/% cup) meaty green vege-
One additional fruit                                tables (peas, beans, carrots, etc.)
One teaspoonful cod liver oil*
Six teaspoons butter
* Other standard sources of 'vitamin D would be satisfactory.
They describe a typical day's menu, which includes the basic
formula components, as follows:
Breakfast                              Lunch                                 Dinner
Orange juice                     Cream of tomato soup       Beefsteak
Wheatena with milk          Crackers                           Baked potato
Poached egg                      Salmon salad                     String beans
Whole wheat toast             Bran muffin                      Spinach.
Butter                              Butter                              Tomato and lettuce salad
Bacon                               Apple                               "Whole wheat bread
Cocoa                               Milk                                 Chocolate pudding
Milk
The above menu for the day in the amounts used provided:
protein 92.1, fat 123.1, carbohydrate 194.8, calcium 1.337, phosphorus
1.573, and iron 0,0212 grams, respectively.